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Automatic control system
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The system is composed by industrial personal computer, configuration
Software, PLC, frequency converter, liquid level and temperature and
pressure sensor, and control element.

The beer fermentation control system is designed with core units of
computer controlled system, configuration software, and PLC according to
requirements of beer fermentation process. The system offers control on the
temperature of beer fermentation (temperature rising, temperature control
and temperature lowering), liquid level, pressure and feed-in and feed—out
pump aiming at to achieve functions like data collection, automatic control
and interlock. The control system is featured by strengths of simple
reliability, easy achievement and static performance.

The system can provide full-automatic and semiautomatic control service
according to requirements of client's order.

@ The system can conduct all-round inspection, display and operation
control for in and out of material of saccharification system and fermentation
system, as well as work condition of delivery pump, liquid level,
temperature and pressure of the process according to requirements of beer
production.

@ The system uses computer, displayer or touch screen, sensor, inspection
and control elements of internal brand such as Omron.

@ The system is equipped with industrial computer, configuration software
and PLC to achieve the automatic control or semiautomatic control of liquid
level, temperature and pressure during production.

@ The system is featured by advanced and reasonable design, delicate
process, nice appearance and durable service which are convenient for
operation and repair as well as maintenance.
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EQUIPMENT INTRODUCTION OF PROCESS WATER TANK, WINE PUMP AND CLEANING SYSTEM
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This series is composed by soft water tank, hot water tank, refrigerant tank,
movable pump truck and CIP cleaning tanker.

It can meet the requirements of brewing water, hot water and refrigerant
storage, pumping of material and CIP cleaning required by beer
brewing for 50L, 100L, 200L, 300L, 500L, 800L and 1000L every day.

A series of tanks such as soft water tank, hot water tank and refrigerant
tank equipped for power system according to requirement of beer
production.

@ This series tank can meet the requirements of soft water storage, hot
water heating and storage, refrigerant storage and cycle.

@ All equipments are made by stainless steel with good quality which can
meet the international and national food hygiene and safety standards.

@ Hot water tank and cooling material tank are insulation type, Thickness of
insulating layer is more than 60mm whose intensity can meet related
standard.

@ The system uses industrial personal computer, configuration software
and PLC to achieve the automatic control or semiautomatic control of liquid
level and temperature of this series tanks.

@ In and out pipes of soft water, hot water and refrigerant adopt fixed
connection, and the cleaning is to use CIP cleaning tanker and hose
connection to achieve self—circulation cleaning.

@ The Equipment has reasonable design, delicate process, nice
appearance and durable service which are convenient for operation and
repair as well as maintenance.

@ Products conveying among all tanks is achieved by mobile pump
according to characteristics of fermentation tank, beer storage tank and
bright beer tank in beer bar.

@ Mobile pump uses high quality stainless steel pump body and centrifugal
sanitary pump which meets the requirement of beer hygienic standard.

@ Type selection of mobile pump shall meet the requirement that the
capacity is 1~ 5t/h and the head is 10 ~ 30m.

@ Control of mobile pump can be put into control system to achieve
automatic operation or manual operation according to client?s requirement.

@t uses CIP cleaning tank to achieve movable unit cleaning for cleaning of
all tanks according to characteristics of equipments in beer bar, that is,
connect the cleaning tanker with every unit tank so that it can form self—
circulation to take CIP cleaning for it.

CIP cleaning tanker is composed by 1 sanitary pump and 2 acid and
alkaline tanks.

CIP cleaning tanker is made of high quality stainless steel pump body and
centrifugal sanitary pump, and acid/alkaline tanks are made of high quality
stainless steel which meets the requirement of beer hygienic standard.
Type selection of cleaning pump shall meet the requirement that the
capacity is 3 ~ 10t/h, and the head is 20 ~ 50m.

Control of cleaning pump can be put into control system to achieve
automatic operation or manual operation according to client?s requirement.
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